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peach, volatile components of, 81 
pears, 
analysis of volatiles, 558 
catechins in, 733 
proanthocyanidins in, 733 
volatile components of, 69 
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peas, 
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green, 664 
lipid hydrolysis in, 474 
volatile carbonyls in, 474 
pectic acid transeliminase, 838 
pectin, 
changes in canned apricots, 178 
changes during ripening of avocados, 332 
gels, 373 
methyi esterase of banana, 320 
pentachlorophenol determination in fruits, 742 
peppers, pigment changes during ripening, 141 
phenol oxidase, mushroom, 807 
phenols, 
content of potatoes, 32, 157 
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phospholipids of chicken, 717 
pigments, 
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beta-carotene, 461 
carotenoids, 461, 759 
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lycopene, 461 
metmyoglobin, 855 
oxymyoglobin, 468 
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pineapple, 
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sulfur components of flavor and aroma, 721 
pineapple juice, 213 
polymerization, thermal, of glucose, 561 
polyoxyethylene (20) sorbitan monolaurate, 
carbon-14-labeled, 253 
metabolic fate, 253 
polyphenol oxidase, 
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in potatoes, 32 
pomphrets, frozen storage, 87 
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ham, 409, 746, 988 
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muscle properties, 309, 819 
muscle stimulation, 13 
post-mortem changes, 1 
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reducing pathways, 855 
5’-ribonucleotides in, 980 
watery, 1 
potatoes, 
cytochrome oxidase, 32 
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storage, 32 
poultry, 
aroma, 638 
bacterial agents and histopathology, 773 
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chicken sarcolemmas, 832 
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carbonyl browning system, 53 

electrophoretic behavior of bovine muscle, 151 
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water soluble fraction of wheat flour, 38 
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Q 
quercetin, 
antioxidant activity, 395 
metal complexing activity, 395 
primary antioxidant activity, 518 
relation of structure, 518 
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rabbit muscle, 293 
raspberries, black, anthocyanin pigments, 927 
respiration rate(s), 

of green beans, 488 

ripening of avocado, 332 
rheological properties, 

of frozen ice cream, 699 

of ice cream mix, 707 

of melted ice cream, 707 

of pectin gels, 373 
5’-ribonucleotides in meat, 980 
rum, Jamaica, volatile components of, 951 
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salmonellae, fluorescent antibody technique, 240 
sapodillas, heat-radiation process, 22 
sarcolemmas, chicken, permeability of, 832 
sarcomere length, changes and tenderness, 825 
sardines, frozen storage, 87 
scald, in cherries, 226, 956 
sensory analysis, 118 
sensory evaluation, 
and chromatographic analysis, 268 
of lamb tenderness, 262 
shear components of puncture tests, 282 
shrimp, freeze-dried, 419 
silyl derivatives, determination of anthocyanins and 
flavonoids as, 971 
smoke, wood, 218, 1005 
sodium pentachlorophenate, determination in fruits ; 
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soy protein dye complexes, 29 
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spectroscopy, 
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mass, 69, 167, 566, 951 
nuclear magnetic resonance, 69, 964 
ultraviolet, 69, 141, 226, 328, 362, 386, 432, 529, 
552, 759, 838, 878, 914, 927, 980 
visible, 141, 226, 328, 362, 386, 583, 733, 927, 980 
spinach, ascorbic acid, 510 
spores, heat resistance of Bacillus stearothermophi- 
lus, 437 
squalene, thiobarbituric-acid-reactive substance in, 
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staphylococcal enterotoxin, 
A, heat inactivation of, 762 
B, immunofluorescent detection of, 441, 605 
starches of sweet potato, 574 
stereochemical theory of odor qualities, 118 
sterile milk, 566 
storage, 
canned clams, 400 
cod, 313 
fish, 87, 313, 846, 982 
frozen peas, 328 
green beans, 488 
haddock, 313 
irradiated crab meat, 424 
irradiated mangoes, 22, 863, 870 
irradiated sapodillas, 22 
lemons, 58 
mackerel, 87 
pomphrets, 87 
potatoes, 32 
sardines, 87 
spinach, 510 
sterile milk, 566 
sucrose, effect of viscosity on sweetness, 129 
sugar(s), 
amino acid mixtures, 351 
in beef and pork muscle, 300 
changes in roasting of cocoa beans, 206 
in fish muscle, 846 
thermal degradation, 381, 561 
sugar phosphates in fish muscle, 846 
sulfite, effect on mushroom phenol oxidase, 807 
sulfur components of pineapple, 721 
surface activity of yolk, plasma and yolk fractions, 
643 
sweetness of sucrose, 129 
sweet potato, precooked dehydrated flakes, 574 
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tangerine, alcohols in oil of, 167 
taste, physiological basis of, 275 
temperature, 

post-mortem, 497, 504 

pre-slaughter, 497, 504 
tenderness, 

of beef, 135, 450, 825 

cold shortening, 450 

of lamb, 262, 450 

relation with shortening, 450 
texture, 

of apricots, 178 

of freeze-dried chicken, 791 

objective methods for, 1011 
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thiobarbituric-acid-reactive substances, 
from autoxidized fatty esters and squalene, 552 
in egg powder, 223 
thiobarbituric acid, reactivity with lipid solvents, 
386 
tomato, greenhouse, 461 
transeliminase, pectic acid, 838 
turkey, myosin B fraction of, 680 


U 


ultracentrifugal analysis, 
of cod protein extracts, 649 
of myosin B fraction of turkey muscle, 680 
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vapor pressure of frozen bovine muscle, 196 
vegetables, 
Capsicum frutescens, 141 
chlorophyll in, 210 
egg plant, 317 
fluoride content of, 941 
frozen, 234, 328 
green beans, 488 
mixture for human feeding, 626 
mushrooms, 807 
navy beans, 781 
potatoes, 32, 157 
tomatoes, 461 
vinegar, 172 
viscoelastic materials, agricultural products as, 686 
viscosity, effect on sweetness, 129 
vitamins, 22, 510, 807 
volatile components of, 
Bartlett pear, 69 
foods, 937. 
haddock, 389 
Jamaica rum, 951 
peach, 81 
pineapple, 721 
ripening pears, 558 
sterile concentrated milk, 566 
vinegar, 172 


WwW 
water, 
effect on autocatalyzed oxidation of methyl lin- 
oleate, 878 
effect on cobalt catalyzed oxidation of methyl lin- 
oleate, #885 
wheat, varieties, 94 
wheat flour, 94 
protein, 38 


Y 
yeast, 
in grape juice fermentation, 620 
on irradiated crab meat, 424 
yolk plasma, lipoprotein from, 812 
yolk, surface activity of, 643 


zinc, autoxidation of oxymyoglobin, 468 











